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Meastircments or devices given

by some coffee manufacturers’ u sE 'lEss fdr 5

for their brands—if used for the \ Lkg

new Ben-Hur “UNIELO” rout‘)

'—will make your coffee too/

strong, thils overcoming its del-.

'ic:te. delicious flavor with exs)
icessive strength. This is because ~ °
Yof the extremely high-chmc-: !
;lcﬂ:d.‘ heavy and extra flavory|
coffees used in the Supreme)
fQuali:y Ben-Hir blend, m)w\'-
;more pronounced than ever by
‘:he “Uniflo” roast. USE LESS;
\Ben-Hur Coffee . . . . SAVE
[MONEY...Get a FAR MORE4

- [DILICIOUS cup of coffee, i

FAR'M TS, !
FARMORE ECONOMICALY

/
|
!

W

many mofe
_.cups per’
. pound!

iy T
For flaky,
delicious
pie crusts...

White Ribbo
. Shortening
“ < Pieis the great American dessert. Nature pravides the

luscious fruits, but the crust is left to your ingenuity.
Make sure that it is always crisp, flaky, tender by using
‘White Ribbon-—the perfecg shortening for pastries,
cookies, cakes, doughnuts, breads and icings.

White Ribbon is snowy white in colq, smooth and
creamy'i'n texture. It is tasteless, odqutss, mixes readily
with other ingredients and'possesses untequalled keep-

__ing qualitigs. y 5 e

. ‘Every pound .of White Ribbon.is U. S. govern-
rment inspected for purity and wholesomeness,, It's-
packaged in’ convenient. cartons and pails on sale at

your local. market. Ask for White Ribbon, the petfect
shortening for all your baking needs. )
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AFTER AI.I.—.”-‘I‘H‘I TASTE TELLS
'FTHE-CUDAHY PACKING COMPANY

Aoty LOS.ANGELES
U.S.\

INSPECTED\

‘ANDDASSEDBY>

R

U. S. Government Inspected. in'all Dep
' ‘ /A MAJOR SOUTHERN
DEPARTMENT OF
AGRICULTURE

CALIFORNIA INDUSTRY
Visitors Welcome
4 \E\sv,xs‘tll;hm_(gv’ 10:00 @. m, 16 2:00 p.
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School Opens

and the Union Ice Company.

Next Tuesday, April 30, is the day o
women have been anxiously awaiting, as it marks the
opening of the three-day spring style show ' in moderni|:
cookery given under the auspices of the Torrance Herald

Next Tuesday, April 30, at K
P.M., Continues Three

Days -

f days that local

Sessions. will be held at the
Torrance Theatre, from 1 p, m. to
3 p. m{ on Tuesday, Wednesday
and Thursday,,April 30, May 1 and
2, Admission is free and everyone
is' invited. . Use of the Torrance
Theatre ‘has been donated by De-
Witt Van Derlip, owner of the
popular playhouse, whose kindly
co-operation . with = all. community
betterment affaira is deeply *ap-
preciated.

It swill he a fascinating "adven-
ture into -the fields of food chem-
istry embellished with new ideas
which will add to the lure of the
family table. "It will bring fresh
inspiration to women who have
not had time to delve into the
necessary research which  frees
modern . cookery from much old-
time ‘“drudgery.”

Complete family and guest din-
ners will be cooked automatically
with . glock-like precision—‘clock-
like” because the cooking actually
wifl be fégulated -by a: clock,.at-
tachment' on one of the modern’|
Magic Chef 'ranges.

Dainty salads will be prepared
on the stage’ from' vegetables and
fruits preserved for the purpose in
one of the ultra. modern  ice -re-
frigerators. Many . new innova-
tions -in ice refrigeration will be
demonstrated to those in attend-
ance by Nina G. Abbey, home eco-
nomist ,for the Union, Ice Com-
pany. 3

Practical Ideas

This will ‘be no exposition of
_tricky paity dishes, the kind yqu
'serve to’ company orly, but there
will be demonstrations -of the

Oily Taste Is
Eliminated In
Hill’s Dressing
B wiE

Chief among the. readons for the
{ncreasing  popularity * of
French Dréssing is its nichy creamy
flavor and absolute absence of any
oily taste. «This resuit ‘is achieved
by a special Hill's process. The

oil is| broken down into such fine

‘particles. - that not, Jonly.-.ig, 7 the

jectiofable oily taste, but is ‘dlso
guaranteed against ofl sepnmtluy,_
which copsists of the oil floating
to the top of the bottle, while
the. solids: sink: to the bottom. The
smooth, creamy texture of Hill's
firench ‘Dressing . remains absolute-
1y ‘uniform ‘until Pthe entire: con-
fents of the bottle is empty, thus
eliminating the necessity gf shak-
ing thé Dottle  each’ time before
using: 5 ; 7o
Only- ingredients. of the finest
quality are used in the manufacs
ture of Hill's dressings. These'in-
clude :'costly . wine vinegars, na-
tionally-known brand “of mustard
and cotton-seed ' ‘oil, m;d,ﬂngst
quality spices.

In addition -to. French Dressing,
the Hill Food Products Company,
a ~local concern, ~manufactures
Mayonnaise, another Hill ‘item, the.
popularity of which is growing: by
leaps and: bounds. W o

proper methods: of i roasts,
pies, steaks, cakes, the preparation
of ' salads; new —breakfast dishes,
hints on - entertaining and sugges-
tions. to Help make cooking more
fun so that every housewife may
'have a happy kitchen.

These meetings willsbe a real
round: table of woman-to-woman
gossip and: housewives whose cook-
ing routine is spoiled by the. ilng-
ling of the telephone, ringing: of
the doorbell or the intrusjon of

bers: of the will
‘find a remarkable example in the
Ingcm{ily of Mrs. Abbey.

Many Gifts
Besides a magnificent new: 75-1b.
ice  refrigerator, which will - be

awarded ‘on the closing day by -the
Union dce Company ‘and ‘& Sun-
beam Mixmaster which is. to be
given mway by the Torrance Elec-
tric_ Shop, many other pleasing
and worth-while gifts will be
day. . And
please be on time, ag .the sessions
will begin promptly at 1 p, m,
and closessharply at 3 p. m. There
will be no ‘iong drawn-oat pro~
grams; but every minute of the
two-hour session will be filled
with interesting and instructive
Doors of the Tor
‘| rance’ Theatré will open each day
at’ 12:30 prm.  \

ixmas

at the Cooking Scho

Mixes, - POWERFUL, STURDY,
_ Mashes, EFFICIENT! : -
) Whips, This famous Food: Mixer takes all the wrist-
Beats, aches and arm-aches and shoulder-aches .
Extracts “out of cooking: 3
Fruit: It mashes and whips potatoes, turnips,
Juice, squash, -etc.; beats eggs, whips cream,
Folds, juices oranges’ and lemons, etc.; mixes bat-
. H ~ ter, stirs drinks; doas. all the hard work of

themselves, juice

powerful, easy to
you set it for.

beaters to.drain.
per and two love
kitchen complete

Aster
A Great Food Mixer .- Used Exclusively

cooking. .It beats everything. “ It's a whole
staff of help in itself.

EXCLUSIVE FEATURES . ..

Nothing to hold. or adj

free to do other::things while this mixer

works: Always ready to use. Bowls turn

Will mix and juice at one time.

[

oll

ust.  Your hands are

r slips on top. instantly.
Silent,
clean. Runs at any speed
Motor tips back to allow
"Has mayonnaise oil-drop-
ly opaque green bowls. No
without this great mixer,

Will Be Given
Electric Shop

IXMASTER

‘FREE! —

A Mixmaster ...
Away by the Torrance
at the Cooking School.

Preferred by Women Everywhen

~ Torrance Electr

- 1419 Marcelina Ave.

ic

Shop

i’ one form; orias

'R| fore serving,

M

Probably there is mrf more. cos-

mopplitan’ dish  than: stew. Stew;
Y nother’and;under
one*‘tiame: or’another will 'be found
around the yworld, savs Inez 'S
Willson, home edonomist.] ‘Bredee
1s lamb. stew as it is prepared in
South = Africa.
{ . Bredee
2 pounds’ lamb’ neck
. Tomatoes, fresh or canned
2 medium-sized onions
Small ~ piéce . red chill
“finely shredded
. Sugar, salt, pepper
2 tablespoons fat .
Cut the meat in small. pleces,
discarding _any = superfluous. fat.
Heat the fat and fry the onlons
untif lightly browned. 'Put in the
meat and fry quickly, turning

pepper,

frequently. ~ Add’ two pounds fresh
tomatoes, peeled and sliced, . the
salt

finely shredded 'chili pepper,
and  pepper and bately ‘cover with
witer.

hours. 'Before serving add a little
sugar. . il
Lamb Stew With Sour Cream

8 pobunds shoulder of lamb.

2 small onlons .

2 cups tomato pulp

g tablespoons fat

2 tablespoons mingced parsley

1 cup thick sour cream

Salt and paprika

Heat the fat, add the onions,

| cut fine, and the meat rubbed with|

\salt and paprika,. Brown the meat

[|'and, the onions, then add the to-

mato’ pulp and parsley. Cook the
meat slowly for two hours, adding
water only if necessary. Just be-
add’ the sour cream
land blend-it-well with the sauce,

" Nina G. Abbey:

' 'UNION ICE CO.
TORRANCE HERALD

Cooking School

uses and recommends

HILL'S DRESSINGS

in her delicious salad recipes

PrRODUCT

Phone.567

QOF
SOUTHERN CALIFORNIA

Hill's |

dressing mhde free from tnfs ob- "

Cook gently for about two |

BEN-HUR PRODUCTS SHOW
CREASING POPULARITY

Noted home economist, Nina G. Abbey, visits the Ben-
Hur plant and inspects the new “Uniflo”, roasting machines,
She is listening to a technical explanation: of the modern
process by ‘E. L. Weaver, sales manager of the Ben-Hur
Coffee Company.

.. Ben-Hur products have been fea-

tured in”Southland cookitig schools
for many years sand they are cer-

tainly a welcoma addition .to the
class under the
Torrance Herald and sUnion Ice

HRichest
| of all Q}am”as
- BEN-HUR
. .?'ugraine Qualzty ‘
'VANILLA
And Other Flavoring Extracts

@ Far stronger than the —
government ' requirement.

@ The ONE line of Fla-
voring Extraéls featured.
at the Cooking School.

¥

P

FLAVORy
N
EXTRACTG

e M who know the high,
B ® | qudity and better value to' be
® 1ad in the doubletested — double-sction
K C Baking Powder. . A :
It prodices delicious bakinga of fine texture and'
- large volume.": S e ezl

facturod ¥ de tists whe make
ing but Bak Po — under supervision S
Chemiits of Na 1 Always unl-
h‘h' ep: t 1

; /
'Economical and Efficient -

| BAKING POWDER
25 ounces for 25¢
You can also buy

o Am 10 ounce can for 106

L 3

15 ounce can for 15¢
FULL PACK —NO SLACK FILLING

Hundrads of Thousands of Women
£ Have Received'
THE COOK’S BOO

oK
Yot can lusteasdd bock:
full

MILLIONS OF POLINDS

USED BY O (<18

.| idenls

| consistently

auspices  of the g

Company, "copdu
Ahhgy at H tpe
next Tuesday,

Thurgday afternoons. ,

Not only, Is
Angéles institut
standing,
sént
possible

gtatement . had

‘lignot that during the recent low

business  condlti

‘I manufacturers:
[to meet , price_ competition, Ben=
Hur stood by its guns and actual-
1y took ‘on ‘ncreased manufactur-

ing costs. This
prove its produc

Iivitfc price pressure. ¥

That better class homes apprec-
‘| iate the Ben-Hu
{s demonstrated by the
increasing purchases

cellence

of Supreme Qual

but' its products repre-
the.. highest = manufacturing

L3 R e e
Basich Bros. -
Get Contract
» Bagiph Brog, Torrance, contracts
ing firm, submitted the ‘low  bid
tg thé ‘state’ bighway ‘commigafon, . |
at’ $44,862 for the improvemeant
of four nnd;ono-hnlt “miles, - of
state highway .in Kern county, acs
cording -to  C. H. Purcell, state,
highway. engineer. S0,

Bids ranged as. highi as. $67,720,
the highest: having been submitted .
by ‘a Monterey concerm.

8

Coffed;  fier - Ga¥den-grown teas,
the richesy of  all Vanillas and
the worldfs;, figest Spiges, Look
into- the cupboard of most well-
organized home kit¢hensi—there
you'lll sée Ja  Gomnlete ggsortment.
of Ben-Hur Food Productsy =

oted ‘by Nina. G
Toyrance  Theatre
‘Wednésday ~ and

Bon-Hiir  a TLos
fon . of . 3. ydars

attain, = This.
its hasls  the

to
for

some
quality.

ons,  when
sacrificed

was to even im-
ts in face of ter-

r standard of ex-

lity Ben-Hur Drip

: Ay
_Nina
strations

. you have
‘own gard

unusual |

2319 Arlin

STARTLING

See air conditione&: e

\1 Atténﬁ-!hg.'Copking SM Next
- Tuesday, Wednesday and Tharsday

| . I¥'s the most modern. aid' to: hetter living. Mod~
ern refrigeration engineers, throughi an..amazing
new ICE refrigérator, have at last brought the bene~
fits of perfect air cohditioning to every Kitchen—
well within the most modest family budget. R

tionary development . in ICE: refrigeration, You will -
see foods come from a magic: food'
lutely re-freshed, with. a .crisp

Attand  these  intaresting demanstrations of
Kitchen economy-—you are: promised sassions of

3 'Tprran(:e“Theatxre ';
Tuesday, Wednesday, Thursday,

PHONE “8an”Ragdro 3290
; Wilthington 1240

&y

e

refrigeratiot .
. demonstrated

Nina G. Abbey, famous home: .

economics expert; showsi

ameazing freshness and crisp-

ness of vegetables. preserved: .

by ICE during’ her lectures at
the coeking: school.,.

Cﬂ'ndiﬁohiﬂg! Sk

G:_ Abbey in her cooking school demon-
will show you, the benefits! of this revolu-

ghmpgr abgo~

an
never' experienced. unless you. have your
gn patch and orchardi A ]

nterest. - !

Apiil 30, May 1 and 2
1 P.JM. to3 P.M.

gtob Ave., Torrance
Los: Angeles:call VAndyke |
1@1 - PArkway 9103




